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STARTERS

TANDOOR

METHI MACHCHI TIKKA
Chunks of salmon with fenugreek leaves, caraway seeds, yoghurt and spices, grilled in the

clay awven.

CHANDNI CHICKEN TIKKA
White as moon light, soft and mild chicken tikkas flavoured with cardamom and tender

coriander stems.

BHATTI MURG =’
Cubes carved from chicken thigh boneless, reserved overnight in malt vinegar and spiced

yoghurt marinade, chargrilled.

GILAFI SEEKH KEBAB '
TThe traditional seekh of minced lamb dons colourful attire with the singing flavours of bell

MAIN COURSE

CHEF’S GOURMAND DISHES

TANDOORI ‘SARSON' PRAWN
Black tiger prawns in freshly ground mustard paste, thick yoghurt, corriander stalk and

crushed pink peppercorns served with coconut chutney and prawn sauce.

MACHALI NEELGIRI

£7.25

£6.25

£6.25

£6.95

£17.95

£16.95

Maonk fish simmered in a green herb curry of coconut, chillies, coriander and roasted spices.

A speciality from Southern India.
ORANGE GREEN-PEFPPER DUCK

Orange peel infused Gressingham duck fillets, owen roasted, with orange-green peppercorn

masala.

CLASSIC CURRIES

SEAFOOD
FISH CURRY '«
Home style fish curry flavoured with ‘panch-phoran’ - a standard mix of five spices, freshly

squeezed lime juice and abundance of coriander.

MALABARI ‘KOMJU" SEAFOOD STEW '
Fine selection of sea food - prawns, mussels, scallops, squid and fish gently stewed with

twurnip, cauliflower, creamy coconut milk and coriander.

CHICKEN
MURG TIKKA LABABDAR «'
The humble tikka masala varies from place to place, we present our own exclusive recipe of

succulent chicken tikkas in masala.

£15.95

£10.95

£11.95

£10.95

GRILL AND GRIDDLE

KHAJOOR BHARI ALOO TIKKI (V) &' £5.95

Griddle fried potato patties stuffed with a heady combination of spiced dates, ginger and

cashewnuts, topped with mint and tamarind chutneys.

STIR-FRIED AND FRIED

SAMUNDR] RATAN ==’ £6.95

Scallops, mussels and squid tossed in mustard, garlic and cumin flavoured spicy Goan

tomato masala.

FISH AMRIT SAR] & £5.95

Gram flour batter fried fish with ginger, caraway seeds, lemon juice. Drizzled with chaat

masala.

CHICKEN ‘65" £6.25
LAMEB SHANK ' £15.95
Lamb Shank simmered with whole spices and milk, chargrilled, topped with a sauce of it's
own jus’' on a bed of cumin potato mash.

BIRYANI = £15.85
The pluperfect rice delicacy - diced boneless leg of lamb Or boneless chicken ‘dum-cooked’

with aromatic spices, saffron and basmati rice, served with cucumber raita.

LAMEB

LAMB ROGAN JOSH &' £11.95
Chunks of lamb simmered with browned onion and tossed with spinach and garlic.

SAAG GOSHT & £11.95
The pluperfect rice delicacy - diced boneless leg of lamb Or boneless chicken ‘dum-caoked’

with aromatic spices, saffron and basmati rice, served with cucumber raita.

KADHAI GO SHT == £11.95

Tender lamb cubes stir fried in kadhai gravy with garlic,peppers, freshly ground corriander

seeds and pounded red chillies.

ELAICHI KA BHUNA GOSHT ' £12.50



VEGETARITA™N

MALAI KOFTA (W) £9.50
Cheesy dumplings stuffed with dates and cashewnuts, in d smooth saffron grawy
GRILLED PANEER AUR PALAK (V) £9.50
Grilled Indian cheese topped with labbabdar grawy, baby spinach, finished with a towch of
Creanmi.
PALAK BHUTTA KHUMB MASALA (V) w'as’ £8.95
Baby spinach, button mushrnooms and baby corns stir-fried with spring onions in a spicy
kadhai rma=ala.
KADHAI PANEER (W)’ £7.95
Indian cottage cheese stir fried in kadhai gravy with garlic,peppers, freshly ground
corriander seeds and pounded red chillies.
WEGETABLE KORMA (W) £7.50
A omild, aromatic and creamy dish of assorted wegetables cooked with werny subtle spices and
saffiron.
SIDE DISHES
AS MAINS DAL TARKA 1) £455 B50
GHOBI MATAR MASALA V) 555 p7sy elow and red leniis Lempered with curiin, chapped anion gingsr and garlic
Canlillwer and pedil pois, curmin,ginges juliennes, lme juice and coriander, cooked dry in nonh ndian siyle.
SADA DAHI £235
PINDI CHANA [V]atras’ p5.85 ‘é;;' Plain yaghurt
el chit-peas simrmered in a Spicy sermidry s ala redolent of Laramay seeds snd garke
RAITA £3.00
SAAG ALOD (V) & 455 ";;' Yoghurl wilh cudurmber and Seasaning.
Spinach and polaloss, Lempered wilh curmin, garlic and ginger.
PAPAD £3.35
Sarved wilh chutneys.
RICE AND BREADS
STEAMED RICE E£250 TANDOORI ROTI £225
Boiled basmati rice Wihale wheal unleavened bread.
PILAURICE £125 GARLIC HAAN £235
Braised rice with browned onions and whale spices. With Ireshly chapped garfic and coriander.
MUSHRZOM or PEAS PULAD E350 PESHAWARI NAAN £3.95
Pulag rice cooked with cumin and a choice of - spiced mushrooms or peas, StulTed with dates, almonds, coconul and raising,
EREAD BASKET E£7.50 LACHCHA PARATHA/PUDINA PARATHA E150
A selection of naan, parantha & kulcha. Layered whole wheast Nour bread plain or with rmins.
HEAH £225 KULCHA £3.95



